^  x% 


DIM  SUM 
SEAFOOD 
BANQUET 

Open  7  Days  a  Week 

9:00A.M. -3:00P.M. 
5:00P.M.-10:00P.M. 

933  CLEMENT  STREET 

(between  1 0th-1 1  th  AVE.) 

SAN  FRANCISCO,  CA  941 1 8 

Tel:  (415)  668-3988 
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APPETIZERS 
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Dim  Sum  Combination 

8.00 
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Minced  Seafood  w/Leftuce  (8  pes) 

13.00 

3.  4 
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l^inced  Chichen  w/Lefluce  (8  pes) 

10.00 
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Deep  Fred  Prawn  (10  pes) 

8.00 
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Deep  Fried  Egg  Rolls  (4  pes) 

5.00 
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Pot  Sticker  (6  pes) 

5.00 
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Mushu  Pork 

6.00 
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Mushu  Vegetable 

6.00 
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Vegetarian  Goose  (Bean  Curd) 

7.00 
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Sesame  Chicken  Salad 

7.00 
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Barbecue  Two  Delicacy  Combination 
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Barbecue  Three  Delicacy  Combination 
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Combination  Cold  Platter 
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Suckling  Pig  Combination  Platter 

28.00 
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SOUP 

Braised  Supreme  Sharif's  Fin  Soup  (per  person) 
Supreme  Brotli  Shark  s  Fin  Soup  (per  persom) 
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Braised  Shark  s  Fin  Soup  w/Crab  Meat  {per  person)  1 2 

Braised  Shark  s  Fin  Soup  w/Shredded  Chicken  (per  person)  1 1 

Crab  Meat  w/Fish  Maw  Soup  9 

Bamboo  Pith  Seafood  Soup  8 

Dried  Scallop  w/Chive  Soup  9 

Crab  Meat  w/Sweet  Com  Soup 

WesBake  Minced  Beef  Soup 

Chicken  w/Sweet  Com  Soup 

Seafood  Sizzling  Rice  Soup 

Hot  &  Sour  Soup  w/Pori< 

Mixed  Vegetable  w/Tofu  Soup 

Mustard  Green  W/Sliced  Pork  &  Preserved  Egg  Soup 

Beef  or  Chicken  Wonton  Soup 

Bartjecue  Pork  or  Roasted  Duck  Wonton  Soup 

House  Combination  Wonton  Soup 


1^   >  <    ^  0'0 


32.  ±mm±m^nK^ 
33.±  a  tt  a  ssfl  ig 
34.  .^  «  «  M  a  ±  « 
35.5    m    m    * 

36.  *  «  »  ffi  # 
37.5    A    ■2-    ffi    * 

38. m    n    m    * 

39.«aJl«tliSS« 

Ao.m  »  m  m  i^ 
41.db  a  iS  #  «s  >t 

42.iS  #  «  Sfi  n 
43.i«    #    SI    ?F    « 

44.  dt    5S    fl    iS    # 

45.  iMse.-s«s,  tin 

46.  MM  S  »•  *  a  » 

47.  m  M.  »  m  m  t^ 

me-  m 


7.00 

49.  ;*c   M   4   «    n 

7.00 

50.&  m  m.  j»  m 

7.00    ^ 

51. 'X  m  ±  m  m 

7.00     '/ 

52.«    «    ft     [J|    g 

7.00      . 

53.mM.mus.mn 

7.00 

54.tt    1S    4^    BS   s 

7.00      i 

7.00    ^] 

55.it  ^  m  m  n 

9.00      / 

56.  »^mm^mm 

57.m  m  ±.  *  m 

58.  ,-8    JR    Sf    #    M 

v^ 

59.^  m  m  m  m 

^s 

60.  »g    «t     BUS 

CHEF'S  SELECTIONS 


Boiled  surf  Clam  w/Gariic 

Boiled  live  Prawns 

Steamed  Live  Prawns  w/Gariic  Sauce 

Rock  Cod  Cooked  in  Two  Ways 

Geoduck  Clam  Cooked  in  Two  Ways 

Cabazone  (fish)Cooked  in  Two  Ways 

Sturgen  (fish)  Cooked  in  Two  Ways 

Whole  Atalone  w/Oyster  Sauce 

Braised  Sliced  Abalone  w/Seasonal  Green 


Seasonal 
Seasonal 
Seasonal 
Seasonal 
Seasonal 
Seasonal 
Seasonal 
12.00 
26.00 


Braised  Sliced  Abalone  w/Sea  Cucumber  &  Black  Mushroom    30.00 

Braised  Sea  Cucumber  w/Sliced  Abalone 

Braised  Sea  Cucumber  w/Seasonal  Green 

Braised  Sea  Cucumber  w/Black  Mushroom 

Sauteed  Sea  Conch  &  Geoduck  Clam  w/Yellow  Chives 

Sauteed  Geoduck  Clams  wA'ellow  Chives 

Sauteed  Sea  Conch  wAfellow  Chives 

CLAY  POT 
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SEAFOOD 


Live  Lobster  (Any  Style) 
Crab  w/Glnger  &  Scallion 
Crab  w/Black  Bean  Sauce 
Crab  w/Spicy  Salt 
Sampan  Crab 

Steamed  Crad  w/Gariic  Sauce 
Steamed  Rock  Cod 
Steamed  Black  Bass 


House  Special  Seafood  Combination  Clay  Pot 

Oyster  &  Roasted  Pork  Cloy  Pot 

Fillet  Fish  &  Roasted  Pork  Cloy  Pot 

Broiled  Lamb  With  Fried  Bean  Curd  Clay  Pot 

Stewed  Pork  with  Salty  Cabbage  Clay  Pot 

Chicken  with  Salty  Fish  Tofu  Clay  Pot 

Beef  Syew  Clay  Pot 

Chicken  &  Mushroom  Clay  Pot 

Satay  Beef  &  Rice  Noodle  Clay  Pot 

Mixed  Vagetable  Deluxe  Clay  Pot 

Spareribs  &  Bitter  Melon  Clay  Pot 

Clams  with  Chinese  Wine  Clay  Pot 

Frog  &  Chinese  Sausage  Clay  Pot 
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4g    J^  Prawns  w/honey  Glazed  Walnut 

S     ;ti    4^     *S  Spicy  Salt  Baked  Prawns 

S     /6     11     i^  Prawns  w/Cashewnuts 

4S       S       fl       IS  Prawns  in  Lobster  Sauce 

/S    4S     iS  Spicy  Kung  Pao  Prawns 

St       K       41       iS  Sweet  &  Sour  Prawns 

;ft   rS  Ai   >i    ^  ^  Sauteed  Sea  Conch  w/Scallops 

;ft    (fi  ^  JS  ^  ^  Sauteed  Prawns  &  Scallops 

;S       ^       -?-  Sauteed  Scallops  w/Vegetables 

^  Spice  Salt  Baked  Scallops 

11    fij     S  Spice  Salt  Baked  Fiffet  of  Flounder 

^Ij     S^  Sorteed  Fillet  of  Flounder  w/Vegetables 

m     :k     M     ^'k.  Deep  3ed  Flower  (whole) 
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'■■  Sauieea  Squids  w/B^^^^HBuce 

41  Cans  A,XO  Sauce 
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Seasonal 
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SIZZLING  PLATTER 
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Prawns  w/Chili  Sauce 
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Sauteed  Prawns  &  Chicken 
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Scallops  w/Garlic  Sauce 
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Beef  w/Black  Pepper  Sauce 
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Chicken  w/Black  Bean 
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Oysters  w/Ginger  &  Scallion 
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12.00 
11.00 
11.00 
9.00 
9.50 
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EGG  FOO  YOUNG 


Shrimp  Egg  Foo  Young 
Chicken  Egg  Foo  Young 
Beef  Egg  Foo  Young 
B.B.Q.Pork  Egg  Foo  Young 
Vegetable  Egg  Foo  Young 
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7.50 
7.50 
7.00 
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POULTRY 

Peking  Ducit  Served  w/Steamed  Buns      (Whole)  20.00 

Roasted  Duck  (Whole)  18.00 

Fried  Squab 

Squab  w/Superior  Soy  Sauce 

Crispy  Chicken  Stuffed  w/Sticky  Rice(order  in  advance) 

Stear(ied Boneless CirteRw.'&iiolied Ham S Greets  (Whole)22.00 

Steamed  Chicken  w/Mustard  Greens.      (Whole)  1 8.00 

Steamed  Chicken  w/Ginger  &  Scallion     (Whole)  18.00 
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Chicken  w/Superior  Soy  Sauce 

Marinated  Chicken 

Roasted  Chicken  w/Special  Sauce 

Crispy  Fried  Chicken 

Fried  Quail  (2  pes.) 

Fried  Quail  w/Spicy  Salt  (2  pes.) 

Spicy  Kung  Rao  Chicken 

Mushroom  Chicken 

Cashewnuf  Chicken 

Sweet  &  Sour  Chicken 

Chicl(en  w/Black  Bean  Sauce 

Chicken  &  Red  Ginger  w/Honey  Sauce 


(Whole)  15.00 
(Whole)  15.00 
(Whole)  15.00 
(Whole)  15.00 


(Half)  12.00 

(Half)    7.00 

10.00 

10.00 

33.00 

(Half)12.00 

(Half)  10.00 

(Halt)  8.00 

(Half)  8.00 

(Half)  8.00 

(Half)  8.00 

(Half)  8.00 

4.00 

4.00 

7.50 

8.00 

7.50 

7.00 

7  00 

7  00 
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Large(±)  17.95 
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BEEF  &  PORK 

Mongiian  Beef 

Spicy  Kung  Pao  Beef 

Beef  with  Tender  Greens 

Beef  &  Tofu  with  Oyster  Sauce 

Beef  with  Ginger  &  Green  Onion 

Beef  with  Snow  Peas 

Beef  with  Chinese  Broccoli 

Beef  with  Broccali 

Fillet  Beef  in  Chinese  Style 

Fillet  Beef  with  Black  Pepper  Sauce 

Beef  with  Satay  Sauce 

BeefwithXO  Sauce 

Beef  with  Bitter  l^elon 

Beef  with  Bell  Pepper  &  Honey  Sauce 

Spicy  Salt  Baked  Pork  Chop 

Mandarin  Port<  Chop 

Sweet  &  Sour  Sparerit)s 

Sweet  &  Sour  Port<  with  Pineapple 

Steamed  Pork  Hash  with  Salty  Egg 

Steamed  Port;  Hash  with  Salty  Fish 

CLAY  POT  RICE 

Medium(cf )  14.95       Small(/jN)   9.95 

Chinese  Sausage  &  Duck  Clay  Pot  Rice 
Chinese  Sausage  &  Frog  Clay  Pot  Rice 
Mixed  Seafood  Clay  Pot  Rice 
Mushroom  &  Quail  Clay  Pot  Rk^ 
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Large(±)  14.95       Medium(4')  11.95       Small(/J\)  7.95 

145.  ■  (t  a  i*  ®  IS  Chinese  Sausage  &  Chicken  Clay  Pot  Rice 

146.  ■  Ift  fit  #  ®  IS  Chinese  Sausage  &  Spareribs  Clay  Pot  Rice 

147.  S  51  ft  ;S  4=  S  IS  Minced  Beef  &  Egg  Clay  Pot  Rice 

148.  Jt  ^  ?t  a  a  IS  Mushroom  &  Chicken  Clay  Pot  Rice 

149.  ^  *    ft   >t  :K  IS  Salty  Fish  &  Sliced  Pork  Clay  Pot  Rice 
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VEGETABLES  &  TOFU 

/w      S      iS      #  Bean  Thread  Rolled  wilh  Vegetable 

?t  SI  s  ^(^  a!t  *f )  Steamed  or  Deep  Fried  Stuffed  Tofu 

HI         S         ^  Steamed  Tofu  with  Smoked  Ham  &  Mushroom 

W         sL         IS:  Deep  Fried  Minced  Tofu  "  Pei-Par "  Style 

S         s         IS  Spicy  Tofu  with  Minced  pori< 

jg  Braised  Tofu  &  Mushoom  with  Tender  Green 

E      s  Dry  Braised  String  Beans  with  Minced  Pork 

|g  SI  Sauteed  Preserved  Duck  Egg  &  Salted  Egg  wilti  Spinach  in  Brotti 
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is    '&    ^    M  m  Chinese  Broccoli  with  Ginger  &  Wine  Sauce 

ffl      ?F     M  is  Chinese  Broccoli  with  Oyster  Sauce 

^    UK    ^    M  M  Bamboo  Pith  with  Mustard  Green 

S    ft    ?F    H  St  Black  Mushroom  with  Mustard  Green 

tt     fl      s  H  Sauteed  Dried  Scalbps  with  Snow  Pea  Sprouts 

^  S  _h  JS  s  H  Sauteed  PresavedDu*  Egg  &  Salted  Egg  w/Stbw  Pea  Sprouts  in  Broth 

^      Pi'      s.  m  Snow  Pea  Spnouts  with  Garlic  Sauce 

;1        ±  X  Mixed  Vegetables  Deluxe 

ft      f  I      ffl  S  Seasonal  Vegetables  with  Crab  Meat  Sauce 

31  Jt  ^  fl  tt  S  Bamboo  F*  with  Black  Mushroom  and  VegetatDies 

)R  ^  Eggplant  with  Gariic  Sauce 

^     Si      M  f»  Bamboo  Pith  with  Aaparagus 
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CHOW  FUN,CHOW  MEIN, 
NOODLES  SOUP 

Sea  Conch  Chow  Fun  with  Preserved  Vegetables 

Scrambled  Egg  &  Prawn  Chow  Fun 

Beef  or  Chicken  Chow  Fun 

Beef  with  Black  Bean  Sauce  Chow  Fun 

Fried  Rice  Noodles  Singapore  Style 

Fried  Rice  Noodles  with  Shredded  Pork  &  Snow  Cabbage 

Seafood  Chow  Mein 

House  Combination  Chow  Mein 

Beef  Chow  Mein  with  Tomato 

Shredded  Beef  &  Preserved  Vegetable  Pan  Fried  Noodle 

Soy  Sauce  Chow  Mein 

Mixed  Vegetable  Chow  Mein 

Braised  Noodle  with  Crab  Meat 

Seafood  Noodle  Soup 

Mixed  Vegetable  Noodle  Soup 

Roasted  Duck  or  BartDecued  Port<  Noodle  Soup 


FRIED  RICE 


\      186.  S  tt  ■  III  »  IS 

Dry  Scallop  &  Egg  White  Fried  Rice 

I    187.  ji     m     ti    IS 

Fook  Kin  Fried  Rice 

188. «       «       «■■       IS 

Fried  Rice  with  Two  Kinds  of  Sauce 

j     189.  JS       »       »       IS 

House  Special  Fried  Rice 

;i  190.3;    *?>    4^    ft    IS 

Beef  Fried  Rice 

i      191. *»       li+l       »       IS 

Yang  Chow  Fried  Rice 

<      192,^  *   «  e  fe>  IS 

Chicen  Fried  Rice  with  Salted  Fish 

193.  #      a      «;      IS 

Mixed  Vegetable  Fried  Rice 

S     194.i»Mlftffi*IS 

Sticky  Rice  with  Chinese  Sausage 

10,00 
11,00 
8.00 
8.00 
8.00 
8.50 
11.00 
10.00 
8.00 
8.00 
7.50 
7.50 
9.00 
9.00 
7.00 
7.50 


11.00 
11.00 
11.00 
9.00 
8.00 
9.00 
10.00 
7.50 
10.00 


TDNG  PALACE  SEAFOOD  RESTAURAI^T 


933  Clement  Street,  San  Francisco,  CA  94118  (between  10th  &  11th  Ave. 
Tel:  (415)  668-3988  •  Fax:  (415)  668-1701 
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